Identification of fiber added to semolina by near infrared (NIR) spectral techniques.
Ingredients added in food products can increase the nutritional value, but also affect their functional properties. After processing, determination of added ingredients is difficult, thus it is important to develop rapid techniques for quantification of food ingredients. In the current work, near infrared spectroscopy (NIRS) and hyperspectral imaging (NIR-HSI) were investigated to quantify the amount of fiber added to semolina and its distribution. NIR spectra were acquired to compare the accuracy in the classification, quantification and distribution of fibers added to semolina. Principal Component Analyses (PCA) and Soft Independent Modeling of Class Analogy (SIMCA) were used for classification. Partial Least Squares Regression (PLSR) models applied to NIR-HSI spectra showed R2P between 0.85 and 0.98, and RMSEP between 0.5 and 1%, and were used for prediction map of the samples. These results showed that NIR-HSI technique can be used for the identification and quantification of fiber added to semolina.